Pressurised liquid extraction and quantification of fat-oil in bread and derivatives products.
A pressurised liquid extraction (PLE) method for extraction and quantification of total fat and oil in bread and derivatives products has been proposed. Parameters implied in the extraction process; such us temperature, static time, number of extraction cycles, purge time and flush volume; have been optimised using a formal methodology based on statistical experimental design in order to obtain the best results. Moreover, this method has been validated using homemade bread elaborated in the laboratory which contained 9.64 g of olive oil in 100g dry weight. The production and use of an "ad hoc" in-house reference material is just one of the most relevant aspects of this study. The uncertainty estimation has been carried out taking into account all the uncertainty components of the process and it was stated as 4.2%. Finally, the proposed method has been applied to six different Spanish bread derivatives products with different olive oil contents (5-20%) to determine the fat content.